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Champagne &
Sparkling wine

Champagnes

Champagne NicolasFeuillatteBrut Premier Cru, NV £42.50
A light golden colour with a floral nose revealing subtle hints of white fruits: pear, apple
with touches of almonds and hazelnuts

Champagne Jacques Picard Brut, NV £42.50
Gold in colour with a nose of white flowers evolving towards white fruits. The palate is
fresh and elegant

Baron d'Arignac Brut, NV £15.50
Pale yellow in colour with fine bubbles and aromas of rich fruit. The palate is well
balanced with a nicely controlled finish

Sparkling Wines

WillowglenBrut, NV, Australia £18.50
A very refreshing, easy drinking sparkling wine displaying fresh, friiavoursand a
creamy palate with a crisp clean finish

Bouvet Blanc deBlancs, 2005, France £24.50
Soft and refined withflavours of ripe fruit and fine mousse balanced by a fresh finish.
This is a pleasant and excellenvalue alternative to champagne

Bouvet Rose, NV, France £24.50
This wine is a charming example of Sparkling Loire Rosea fine mousse, delicate
flavoursof strawberry and redcurrant and just the merest touch of sweetness on the
finish
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House wines

Cuvée Alexandre,NV, France £12.50
A light yellow colour with hints of green. A semi-dry wine which is rounded and easy
to drink

Cuvée Alexandre,NV, France £12.50
A dry, balanced and livelyred

Fuego White, NV, Spain £12.75
Fresh, crisp fruit flavoursthat makes this a great allrounder

FuegoRed, NV, Spain £12.75

A light to medium-bodied red with lifted notes, good balance and an allround
appeal
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White wines

VialaGargenaga NV, Italy £13.00
A light, easy drinking white from Italy. This white grape is widely grown in the
Veneto region. With hints of lemon and almonds, the grape produces a great
delicate wine

Dona FlorenciaSauvignon Chardonnay, 2007, Chile £14.00
A lovely urroaked blend of these two popular grape varieties. The Sauvignon
imparts a crispness with the Chardonnay adding a lightly buttered roundness

WillowglenSemillon Chardonnay, 2007, Australia £15.00
Stunning Gold medal winning wine from this family owned estate. It has great
finesse and elegance with lashings of citrus and melon fruit flavours with a long
refreshing and lifted finish

WillowglenSemillonSauvignon, DeBortoli, 2008, Australia £15.00
A clean and grassy wine with a hint of tropical fruit and crisp citrus flavours on the
finish

Dekkers ValleyChenin Blanc, 2008, South Africa £15.50
A light and crisp dryChenin Blanc which deservedly picked up the Bronze Medal at
the Paarl Young wine show in 2003

Carta ViejaSauvignon Blanc, 2008, Chile £15.50

Fresh, soft herbal aromas with crisp clean fruit. Good extract, acidity and depth of
flavour
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Carta ViejaChardonnay, 2007, Chile £15.50
Golden yellow in colour with hints of green this wine has pleasant aromas of ripe
tropical fruit. The palate is soft and well rounded with a fine finish

Tierrade Luna Torrontes, Chardonnay, 2008, Argentina £17.00
A soft approachable white created with the spicy, aromaticlorrontes and the soft
and crisp Chardonnay

Pinot Grigio, Carlo Damianj 2007, Italy £17.00

Brilliant straw yellow in colour, with a delicate bouquet of white blossom, apricots
and peaches. The natural acidity gives this wine excellent balance and a lengthy
finish

TerretSauvignon Les Bateaux,Lurton, 2007, France £17.50
Made from 80% Terret, 20% Sauvignon and exhibiting great clarity and pale yellow
colour in the glass. The nose has great intensity and the full and lively character
carries through to the palate, with white fruit and peach flavours predominating

Pinot Gris, Bodega Lurton,Uco Valley, 2006, Argentina £19.75
Produced from 100% Pinot Gris the aromas are a delightful combination of white
fruit, lemon zest and pear. On the palate the white fruit flavours are carried through
and combine with a wonderful fresh acidity and long finish

Viognier, Les Salices VdP d'Oc, 2006, France £20.00
From the same grape that makesCondrieu, this is a full flavoured wine showing
peaches and apricots on the nose with a citrus finish

Touraine Sauvignon, Domaine Baron, 2007, France £20.00

A classically styled Loire Sauvignon with grassy aromas and a crisp citrus acidity on
the palate balanced by a delicate touch rounded with a clean, dry finish
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